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Study on the packaging quality stability of paper-packaging
machines for Chinese dried noodles
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Abstract: To determine the packaging quality stability of paper-pack-
aging machines (HNQ) for Chinese dried noodles based on the key
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technology improvement, and to meet demands from noodle
industries to packaging stability and efficiency, the production lines
of a dried noodles manufacturing industry were sampled for investiga-
tion. The packaging effects of two kinds of packaging machines
(HNQ and SDH) and four same machines in a line were for each
kind were tested and analyzed. The results showed that no significant
difference in the instant weight of packaged noodles between the SDH
packaging machines was found. The differences of coefficient
variation (CV%) among four HNQ packaging machines were small,
and this indicated the relatively high packaging stability for weighting
of the two kinds of packaging machines (HNQ and SDH). In addi-
tion, compared to SDH packaging machines, each packaged noodle
from HNQ packaging machines displayed smaller coefficient variation
(CV%) of perimeter, and this confirmed the HNQ packaging ma-
chines with stabled perimeter. For four HNQ packaging machines,
dried noodles from HNQ,, HNQ;, and HNQ, packaging machines
had lower perimeter variance and similar tightness, which were simi-
lar with those of SDH;., SDH,, and SDHj3;. The surface sensory e-
valuation of packaged dried noodles from HNQ packaging machines
was obviously better than that of SDH packaging machine. Weight,
perimeter, appearance, as well as sensory scores could be used as the
main evaluation parameters for packaging results of paper-packaging
machines. Improvements such as wrapping techniques and sealing de-
vices have significantly enhanced packaging result and stability of au-
tomatic paper-packaging machines for Chinese dried noodles.

Keywords: dried noodles; packaging machine; paper-packaging; au-

tomation; stability
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Table 1 Paper-packaging Equipments of Dried noodles
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Table 2 Scores of sensory evaluation
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Table 3 Weight changes of packaged dried noodles

(1000g) from four packaging machines in
line SDH

ke 0h 24 h

i FHIME/ g BRAK/ Y VPHH/e BREBUNY

H, 1.003.861M 0.36 1002.99%2%M 0.45

H, 1 004,151 %2 0.32 1.002.49%2b242 0.32

H; 1.002.04"1%3 0.12 999.89%2Ps 0.16

H, 1.002.25MM 0.12 1 000.82722A4 0.13

CEH 100307 0.26  1000.69% 018
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Table 4 Perimeter changes of packaged dried noodles from

four packaging machines in line SDH

g4 0h 24 h
(AL THIE/g BRAEAK/ N THHE/e ERFEB/N
H, 216,164 0.70 211.74%2%25 1.21

H, 217.68%1 42 0.95 210.71%2%2B2 1.18

H; 216,381 143 0.75 212.90%25 0.54

H, 215,401 0.66 209.99%2 b1 1.58
R 216410 o 0.81  211.33% 125
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Table 5  Sensory scores of packaged dried noodles from four

packaging machines in line SDH

HURE AL A5 K A T it T SRR
H, 2.30+0.82° 2.3040.48
H, 2.10+0.88° 2.3040.48
Hs 1.7040.67% 1.90+0.74
H, 1.2040.42° 2.1040.57
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Table 6 Weight changes of packaged dried noodles
(1000 g) from four packaging machines in
line HNQ
Tkt 0h 24 h
fir THME/e BRAB/ N TE/g BREB/X
Qi 1.003.34"1% 0.07 1001.81"2% 0.07
Q: 1 004,754 42 0.13 1 .003.63%242 0.12
Qs 1 003.05"143 0.10 1.001.98"2%3 0.11
Qi 1.003.28"1 % 0.08 1002.12%2% 0.10
CEH O 1003.60% 011 1002.38% 012
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Table 7 Perimeter changes of packaged dried noodles from

four packaging machines in line HNQ

HUkE 0h 24 h

(A FHIME /g BRRE/ % FHE/e BRRE/

Q 219.96"1 4 0.40 218.34%5 0.46

Q 220,871 142 1.33 218.73%242 0.57

Qs 221,764 0.52 218.87%25s 0.43

Qi 221,191 0.71 218.64%25% 0.51
R 220048 081 218.65% 0.75
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Table 8 Sensory scores of packaged dried noodles from four

packaging machines in line HNQ

TBURE A SMILE IR Tl i 17 SRR

Qi 2.20+0.79¢ 2.10+0.88"

Q> 1.8040.79% 2.20+0.79%

Qs 2.00+0.67 2.80+0.42°

Q 1.40+0.84" 2.8040.42°
"""""" F¥ o 1854080 2484072
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Table 9 Variances of perimeter CV and weight CV of pack-
aged dried noodles from packaging machines in line

SDH and line HNQ

BB /b AR L ﬁiz;fﬁ Hf‘(z;fﬁ
SDH 0.234-0.12% 0.77420.13%
0 HNQ 0.1040.03% 0.74+0.41"
SDH 0.274-0.15% 1.134:0.43%
o HNQ 0.1040.02%2 0.4940.06"

t %) a1 5 by as 5 by FIRTE P<0.05 K EEF B E,
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Table 10 Variance of sensory scores of packaged dried noo-

dles from packaging machines in line SDH and

line HNQ
ACfL 3L SN I S T i TR
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